
S A T U R D A Y ,  
F E B R U A R Y  1 4  
5:00 PM-9:00 PM

VIP BUBBLES & BITE

Mercat Brut Cava & Caviar Blini

FIRST COURSE

Smoked Salmon Bruschetta
WINE PAIRING 

Pavette Sauvignon Blanc
BEER PAIRING 

Lawnmower

SECOND COURSE

Ahi Tuna Ceviche
WINE PAIRING 

Chemistry Blanc de Blancs – Bubbles 
BEER PAIRING 

Grand Prize

THIRD COURSE

Duck Confit Hand Tart 
WINE PAIRING 

CVNE Organic Tempranillo
BEER PAIRING 

Tarnation

PALATE CLEANSER

Strawberry Basil Sorbet
FOURTH COURSE

Short Rib and Fried Risotto Cake
WINE PAIRING 

Grounded by Josh Phelps Cabernet Sauvignon
BEER PAIRING 

Amber Ale

FIFTH COURSE

Heart-Shaped Chocolate Chiffon Cake 
WINE PAIRING 

Poggio Costa Prosecco Doc Rosé
BEER PAIRING 

Irish Hello
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